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Pen  and  Ink  Changes 

Page  192,  section  20.11,  line  3,  add  "and  Post-Mortem"  after  the  words 
Ante-Mortem.  •' 

Page  196f,  section  20.12(a)(3),  line  13,  change  the  number  "6"  to  "5," 
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without  limitation. 

b.  Except  in  products  covered  by 
section  319.180  of  the  regulations, 
pieces  of  cooked  and/or  smoked  meat 
may  be  used  without  limitation  if 
properly  identified  in  the  ingredients 
statement . 

c.  Pieces  of  uncooked,  cured  pork 
from  primal  parts  may  be  used  without 
limitation,  if  properly  identified  in 
the  ingredient  statement. 

d.  Bacon  may  be  used  in  cooked  sau- 
sages covered  by  section  319.180  of 
the  regulations.  However,  it  is 
limited  to  10  percent  of  the  meat;  or 
meat  and  meat  products;  or  meat,  meat 
byproducts,  and  poultry  products  in 
a sausage  formula. 

e.  Sausage  products  in  edible 
collagen  casings  may  be  used  in 
similar  finely  comminuted  products 
without  limitation  and  need  not  be 
peeled . 

f.  Finished  cooked  sausage  in  nat- 
ural casings  may  be  used  in  similar 
finely  comminuted  products  without 
limitation,  except  sausages  in  bungs, 
middles,  beef  rounds,  bladders,  or 
stomachs  must  be  stripped  of  the 
casings  before  use.  Also,  natural 
casings  of  any  type  that  break  during 
the  stuffing  operations  should  not  be 
included  in  emulsions. 

g.  Semi-dry/dry  sausage  (other  than 
rework  that  occurs  during  stuffing) 
may  only  be  used  in  products  processed 
to  reach  an  internal  temperature  of 
140°  F.  for  50  minutes,  145°  F.  for 
5 minutes,  or  150°  F.  or  more  momen- 
tarily. Rework  which  occurs  during 
stuffing  may  only  be  used  in  subse- 
quent production  of  semi-dry  or  dry 
sausages . 

Processors  desiring  to  use  rework 
from  semi-dry/dry  sausage  in  other 
products  may  submit  their  written 
proposal  through  the  area  supervisor 
to  STS-ISR. 

(b)  Precooked  Product 

Precooked  specialty  items  stuffed  in 
natural  casings--pork  stomachs,  bungs, 
bladders,  etc. --must  be  reheated  to  an 
internal  temperature  of  66°  C. 

79-4 


(150°  F.)  or  higher  after  stuffing. 

Exception.  This  requirement  may  be 
waived  whenever  the  inspector  in 
charge  is  satisfied  that  the  product 
was  stuffed  into  natural  casings  which 
were  held  a minimum  of  14  consecutive 
days  in  a brine  solution  of  at  least 
26  percent  salt  by  weight,  or  a 
salometer  reading  of  100°,  or  they 
were  held  a minimum  of  21  consecutive 
days  in  a covering  of  salt  (rock, 
flake  or  granulated.) 

(c)  Ingredient  Calculation 

The  following  examples  show  methods 
of  calculating  ingredients  in  cooked 
sausage.  They  are  based  on  10  per- 
cent added  water  by  weight.  In  prac- 
tice "added  water"  is  calculated 
amount  of  water  based  on  standard 
protein-moisture  ratio.  If  the  cal- 
culated amount  of  ingredients  indi- 
cates the  plant  formula  may  result 
in  finished  product  violation,  the 
inspector  should  advise  plant  manage- 
ment, observe  product  preparation, 
establish  true  finished  product  yield, 
calculate  the  true  percentage  of 
ingredient  based  on  the  actual  yield, 
and  if  violation  is  indicated,  retain 
product  and  submit  samples  to  the 
laboratory. 

Example  1.  Cooked  sausage  (Stand- 
ard for  NFDM  3 1/2  percent;  added 

water  10  percent) . 

Problem.  How  much  NFDM  may 
be  added  to  a batch  containing  400 
pounds  of  meat,  seasonings,  and  other 
ingredients  excluding  ice  (water)  and 
extenders? 

Procedure : 

100%  - (3  1/2%  + 10%)  = 86.5%  = 
0.865;  400  t 0.865  = 462.4;  462.4  x 

0.035  or  3 1/2%  =16.2.  The  16.2 
pounds  is  the  weight  of  NFDM  that 
may  be  added  if  other  extenders  are 
not  used. 

Example  2.  Regular  cooked  sausage 
(ISP  = 2 percent  or  NFDM  = 3.5  per- 
cent) . 

Problem.  How  much  NFDM  may  be  used 
if  4 pounds  of  ISP  are  also  to  be 
added  to  a batch  with  an  ingredient 
weight  of  380  pounds  (excluding  water 


140 


Part  18 


and  extenders)? 

Procedure . 

1.  Determine  weight  excluding 
water  and  extenders  as  if  the  only 
extender  is  ISP. 

2.  Find  theoretical  finished 

weight:  380  r 0.88  [100  - (10%  added 

water  + 2%  ISP)]  = 431.8  lbs. 

3.  Find  maximum  amount  of  ISP  per- 
mitted: 431.8  X 0.02  = 8.6  lbs. 

4.  Find  what  equivalent  amount  of 
NFDM  is  permitted  after  4 pounds  of 
ISP  that  could  be  added.  The  equiva- 
lent amount  of  NFDM  = 3.5  x 4.6  = 
8.05  = 8.1  lbs. 

Answer:  If  4 pounds  of  ISP  are 

added,  then  maximum  NFDM  that  can  he 
added  in  this  formula  is  8.1  pounds. 

Example  3.  Frankfurters 

Problem.  How  much  ISP  may  be  added 
to  a batch  beginning  with  105  pounds 
of  meat  seasoning,  and  other  dry 
ingredients  with  2 pounds  of  NFDM? 

Procedure . 

1.  Find  theoretical  finished  weight 

as  in  previous  examples:  100  - (3  1/2 

+ 10)  = 86  1/2%.  105  t 0.865  = 121.4 

pounds . 

2.  Find  total  allowable  NFDM: 
121.4  X 0.035  = 4.2  pounds. 

3.  Find  equivalent  amount  of  ISP 

that  can  be  added  with  2 pounds  of 
NFDM:  4.2  - 2 = 2.2.  Equivalent 

ISP  - 2 X 2.2  ^ 1.3  lbs. 

3.5 

Answer.  1.3  pounds  of  ISP  may  be 
used  with  2 pounds  of  NFDM  in  the 
formula . 

(d)  Corn  syrup,  sorbitol  solids 

Corn  syrup  and/or  sorbitol  solids 
are  permitted  in  cooked  sausage  not 
to  exceed  2 percent  alone  or  in  com- 
bination. 

To  determine  the  maximum  amount  of 
corn  syrup  and/or  sorbitol  solution 
permitted,  calculate  the  weight  of 
dry  solids  permitted  and  convert  to 
weight  of  liquid. 

Example.  Product  is  to  contain 
corn  syrup  solids  and  cereal,  or  sor- 
bitol and  cereal.  Weight  of  ingred- 
ients other  than  water,  cereal,  and 


corn  syrup  solids  or  sorbitol  is  260 
pounds . 

Problem.  Find  maximum  amount  of 
either  corn  syrup  and  cereal  or 
sorbitol  and  cereal  permitted  in 
formulation. 

Procedure . 

1.  260  pounds  = 100%  - (10  + 3 1/2 
+ 2)  = 84  1/2%. 

2.  Solve  for  finished  weight: 

260  t 0.845  = 307.7  lbs. 

3.  Calculate  weights  allowed: 

Corn  syrup  solids  = 307.7  x 0.02  = 
6.2  lbs. 

Sorbitol  solids  = 307.7  x 0.02  = 6.2 
lbs. 

Cereal  = 307.7  x 0.035  = 10.8  lbs. 

4.  If  corn  syrup  is  used,  consider 
syrup  as  80%  dry  solids: 

6.2  -r  0.80  = 7.75  lbs.  corn  syrup. 

5.  If  sorbitol  is  in  solution,  the 

U.S.P.  or  N.F.  solution  is  70% 

solids:  6.2  t 0.70  = 8.9  lbs.  N.F. 

sorbitol  solution. 

Remember  that  water  is  a part  of 
any  syrup  or  solution.  Combinations 
may  be  calculated  as  in  examples  2 
and  3 of  18.24(c). 

(e)  Definitions  and  Explanations  for 
Lot  Inspection 

(1)  Lot.  A shift's  production  of 
one  size  and  basic  formula  or  speci- 
fication. 

(2)  Sampling.  Divide  monthly  (or 
weekly  or  daily)  production  by  35,000 
to  determine  the  number  of  lots  to 
sample  for  both  normal  and  tightened 
inspections.  However,  regardless  of 
production  volume,  samples  must  be 
taken  as  limited  by  Table  18.3.  Sam- 
ple the  lots  most  likely  to  be  in 
violation.  Sampling  rate  may  not  be 
increased  for  the  purpose  of  hasten- 
ing the  return  to  normal  criteria. 
Select  three  1-pound  units  of 
finished,  unpackaged  product.  Each 
unit  should  represent  different 
batches  from  one  lot  (do  not  compos- 
ite). The  inspector  must  be  familiar 
with  production  methods  and  confirm 
that  operations  indicate  compliance 


79-4 


MEAT  AND  POULTRY  INSPECTION  (MPI) 
PUBLICATIONS 


Issuances  of  the  Meat  and  Poultry  Inspection  Program.  This  publication  is  published  monthly  by  the 
Regul  ations  CooritiiiaLioii  Uivisxon,  and  includes  selected  CFR  amendments,  MPI  bulletins,  and  MPI  direc- 
tives; changes  to  the  Meat  and  Poultry  Inspection  Manual;  and  changes  to  the  Meat  and  Poultry  Inspec- 
tion Regulations.  Subscription  for  1 year  (12  issues)  is  $13.00  in  U.S.  and  possessions,  and  $16.25  in 
other  countries;  cost  of  one  copy  is  $1.25  in  U.S.  and  possessions  and  $1.75  in  other  countries. 

Heat  and  Poultry  Inspection  Manual.  This  manual  contains  procedural  guidelines  and  instructions  useful 
in  enforcing  laws  and  regulations  related  to  Federal  meat  and  poultry  inspection.  Copy  of  the  publica- 
tion and  changes  since  its  printing:  $16.50  in  U.S.  and  possessions,  and  $20.75  in  other  countries. 

Heat  and  Poultry  Inspection  Regulations.  This  publication  contains  regulations  for  slaughter  and  proc- 
essing of  livestock,  poultry,  as  well  as  for  certain  voluntary  services  and  humane  slaughter.  Copy  of 
the  publication  and  changes  since  its  printing:  $30.00  in  U.S.  and  possessions,  and  $37.50  in  other 

countries . 

Heat  and  Poultry  Inspection  Directory.  This  directory  is  published  semiannually.  Subscription  for 
1 year  (two  issues)  is  $9.25  in  U.S.  and  possessions,  and  $11.60  in  other  countries;  cost  of  one  copy 
is  $4.75  in  U.S.  and  possessions,  and  $5.95  in  other  countries. 

List  of  Chemical  Compounds.  Lists  nonfood  compounds  authorized  for  use  in  plants  operating  under  USDA 
Meat  and  Poultry,  Rabbit  and  Egg  Products  Inspection  Programs,  and  the  U.S.  Department  of  Commerce, 
Fishery  Products  Inspection  Program.  Cost  of  one  copy  is  $4.00  in  U.S.  and  possessions,  and  $5.00  in 
other  countries. 

U.S.  Inspected  Meatpacking  Plants;  A Guide  to  Construction,  Equipment,  Layout;  Agriculture  Handbook 
No.  191.  This  handbook  is  designed  to  supply  interpretation  of  regulations  and  guidelines  in  design- 
ing, building,  altering,  and  maintaining  meatpacking  plants  to  operate  under  Federal  inspection.  Cost 
of  one  copy  is  $2.90  in  U.S.  and  possessions,  and  $3.65  in  other  countries. 

Accepted  Meat  and  Poultry  Equipment.  This  publication  is  published  three  times  yearly,  contains  infor- 
mation on  equipment  construction  and  acceptance,  and  lists  commercially  available  equipment  acceptable 
for  use  in  federally  inspected  meat  and  poultry  plants.  Subscription  for  1 year  (three  issues)  is 
$5.65  in  U.S.  and  possessions,  and  $7.10  in  other  countries;  cost  of  one  copy  is  $1.90  in  U.S.  and 
possessions,  and  $2.40  in  other  countries. 


HOW  TO  ORDER 

Persons,  other  than  MPI  personnel,  should  write  to  the  Superintendent  of  Documents,  U.S.  Government 
Printing  Office,  Washington,  D.C.  20402.  Check  or  money  order  should  be  made  payable  to  the  Superin- 
tendent of  Documents  and  should  be  mailed  with  the  request. 


CORRESPONDENCE 

Correspondence  on  subscriptions  should  be  addressed  to  the  Superintendent  of  Documents,  U.S. 
Government  Printing  Office,  Washington,  DC  20402. 

Correspondence  on  the  contents  should  be  addressed  to  USDA,  FSQS,  CP,  Regulations  Coordination 
Division,  Washington,  DC  20250. 

Correspondence  on  mailing  and  distribution  should  be  addressed  by  MPI  personnel  through  regional 
director,  and  by  State  personnel  through  State  program  director  and  MPI  regional  director  to  USDA, 
FSQS,  Administrative  Services  Division,  Room  0157,  South  Building,  Washington,  DC  20250. 
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